[Rapid determination of the value-determining components in sausage products by near-infrared transmission spectroscopy].
A rapid method for the simultaneous determination of water, fat, crude protein, connective-tissue-protein and connective-tissue-protein free meat protein in sausage products with the help of near-infrared transmission spectroscopy (NIT) is presented. The calibrations for the each constituent were achieved with the chemometric method "partial least squares" (PLS) and validated with the added samples. Correlation coefficients between the reference methods and NIT were > or = 0.95 for water, fat, crude protein and connective-tissue-protein frei meat protein, and > or = 0.86 for connective-tissue-protein. The precision of NIT was comparable with the reference methods.